
Nibbles.
Truffle & pecorino mixed nuts | 5  

Mixed olives | 5  
Sourdough focaccia | whipped butter | 5 

Maldon oyster | mignonette | 4 (per oyster)
Tomato & mozzarella arancini | truffle oil, smoked scamorza | 7

Scotch egg | saffron emulsion | 7.5

Starters.
Burrata | roast beetroot, pears, pistachio pesto, olive oil | V | 11

Chicken liver parfait | quince, foccacia, cornichons, crispy chicken skin | 8.5
Crab salad | radish, brown crab mayo, lemon, chilli | 12.5

Carrot tartare | orange & tarragon, mustard, caper, shallot, music bread | 8.5
Pork belly | fennel & mustard jam, burnt apple puree | 9.5

Mains.
Ricotta gnocchi | braised short rib, buttermilk crumble, romanesco, crispy shallots | 16.5

Jones’ bavette steak | parsnip puree, chimichurri, fries | 23
Seafood spaghetti | squid, prawns, mussels, garlic, chilli, cherry tomato, bisque | 17

Celeriac risotto | roast celeriac puree, beetroot tartare, burnt apple puree | GF | VG | 14
Norfolk pork chop | herb butter, carrot puree | 21

Flame grilled plaice | capers, samphire, grenobloise sauce | 21

To share.
Whole roast Norfolk Black chicken | sriracha-butter sauce | 34

(ideal for 2)

Sides.
Sauteed green beans | garlic, chilli | 5

Grilled hispi cabbage | shallots, paprika| 5
Pomme puree | garlic, parmesan | 5
Mixed leaf salad | cherry tomato | 5

Skinny fries | 5

Please make us aware of any allergies . We cannot guarantee our menu is suitable for those with severe allergies. 12.5% discretionary service charge
is added to all bills.  This goes directly to the team. Please be aware we are a cashless venue. 

Formaggio Thursdays.
 every Thursday from 5pm

Cacio e Pepe spun in a wheel of Grana Padano
tableside, alongside a carafe of wine | £20pp


